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(54) FORMING OF PLASTIC FOOD MATERIAL 

(57)Abstract: 

PROBLEM TO BE SOLVED: To provide a method for forming a plastic food material 
capable of obtaining a product rich in variations of its outlook, eat feeling and flavor 
compared with the conventional ones. 

SOLUTION: This method for forming a plastic food material is provided by arranging 
the plural number of multiple nozzles 6 and 7 consisting of inner nozzles 1 and 3 and 
outer nozzles 2 and 4 surrounding them by taking a prescribed gap for one mold 5. 
After starting the extrusion of plastic food materials B and D from the outer nozzles 2 
and 4, the extrusion of the plastic food materials A and C from plastic food materials A 
and C from the inner nozzle 1 and 3 is performed after passing a prescribed time, and 
the extrusion of the plastic food materials B and D is finished on passing a prescribed 
time after finishing the extrusion of the plastic food materials A and C. Thus, the 
plastic food material A is completely wrapped up in the plastic food material B and the 
plastic food material C is completely wrapped up by the plastic food material D, and 
also a molded product of joining the plastic food materials B and D forming outer 
shells each other in the middle part of the mold 5, is obtained. 
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[Claim(s)] 

[Claim 1] The multiplex nozzle which consists of an outside nozzle which has an 
inner nozzle and a fixed gap and surrounds it. It is the approach of extruding and 
fabricating in a mould the plasticity food raw material of a class which arranges to 
two or more juxtaposition to one mould, and is different from the inner nozzle of each 
of said multiplex nozzle, and an outside nozzle. After starting the extrusion of said 
plasticity food raw material from said outside nozzle, extrusion of said plasticity food 
raw material from said inner nozzle is performed after predetermined time progress. 
The shaping approach of the plasticity food raw material characterized by 
synchronizing the extrusion of said plasticity food raw material from said each 
multiplex nozzle, and performing it while making it terminate the extrusion from said 
outside nozzle after predetermined time progress, after ending the extrusion from said 
inner nozzle. 

[Claim 2] The shaping approach of a plasticity food raw material according to claim 1 
that the viscosity in 40 degrees C of the plasticity food raw material extruded from 
said each nozzle is adjusted to the range of ±15 poise to those average viscosity. 
[Claim 3] The shaping approach of a plasticity food raw material according to claim 1 
or 2 of making the height to the mould of the delivery of each of said multiplex nozzle 
into the almost same height, and performing extrusion. 
[Claim 4] The shaping approach of the plasticity food raw material any one 
publication of claim 1-3 which makes the rate of flow of said plasticity food raw 
material of nozzles and inner nozzles almost the same outside said each multiplex 
nozzle. 

[Claim 5] The shaping approach of the plasticity food raw material any one 
publication of claim 1-4 that said plasticity food raw material is at least one chosen 
from chocolate, a cream, a jam, and a candy. 
[Detailed Description of the Invention] 
[0001] 

[Industrial Application] This invention relates to the shaping approach of a plasticity 
food raw material that the food raw material of a pin center was thoroughly wrapped 
in with the plasticity food raw material. 
[0002] 

[Description of the Prior Art] In plasticity food, such as chocolate, a candy, and a 
caramel, there are some which wrapped the food raw material with which mouth feel 
differs from the taste in the pin center and as an approach of fabricating such 
plasticity food raw material. The approach of fabricating by extruding simultaneously 
the plasticity food raw material of a different class using a multiplex nozzle, and 
cutting to predetermined die length, and the nozzle in above. The multiplex nozzle 
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which consists of an outside nozzle which has a gap and surrounds it is used. After 
being the approach of pouring a plasticity food raw material into a mould, and 
fabricating it and starting the extrusion of the plasticity food raw material from an 
outside nozzle, In an approach, chocolate, etc. which terminate the extrusion from an 
outside nozzle after predetermined time progress after performing extrusion of the 
plasticity food raw material from an inner nozzle after predetermined time progress 
and ending the extrusion from an inner nozzle Sink appearance of the chocolate with 
which it is reversed the whole mold with the chocolate and a center section has not 
solidified yet while slushing and carrying out shaking of the ground is carried out. 
DEPOJITTA — a mould — full ~ chocolate — chocolate remained in the shape of a 
layer inside the mold — cooling — hammer hardening and the inside of it — as a pin 
center — a cream, a jam, etc. — a deposit — carrying out — a pin center top — again — 
chocolate — there was a method of passing and wrapping in the ground etc. 
[0003] 

[Problem(s) to be Solved by the Invention] However, in the ends side of a product, the 
raw material of a pin center could not be exposed, and it was not able to wrap in the 
approach of the above-mentioned the plasticity food raw material thoroughly. 
Moreover, although the raw material of a pin center could be thoroughly wrapped in 
the outer raw material, since one multiplex nozzle was used for one mould, only the 
combination of a pin center and the raw material of the outside which wraps it in 
could be made from the approach of the above-mentioned the plasticity food raw 
material, but only the simple thing was able to be made from it in the appearance, 
mouth feel, etc. Furthermore, while there is much routing and taking time and effort, 
like, the approach of the above-mentioned the plasticity food raw material, only the 
combination of a pin center and the raw material of the outside which wraps it in 
could be made from the shaping approach of the above-mentioned the plasticity food 
raw material, but only the simple thing was able to be made from it in the appearance, 
mouth feel, etc. 

[0004] Therefore, the object of this invention is plasticity food which has a pin center, 
and is to offer the shaping approach of a plasticity food raw material of having 
enabled it to manufacture what has the appearance which was rich in change from the 
conventional thing, mouth feel, and flavor. 
[0005] 

[Means for Solving the Problem] In order to attain the above-mentioned object, the 
shaping approach of the plasticity food raw material by this invention The multiplex 
nozzle which consists of an outside nozzle which has an inner nozzle and a fixed gap 
and surrounds it. It is the approach of extruding and fabricating in a mould the 
plasticity food raw material of a class which arranges to two or more juxtaposition to 



3 



one mould, and is different from the inner nozzle of each of said multiplex nozzle, 
and an outside nozzle. After starting the extrusion of said plasticity food raw material 
from said outside nozzle, extrusion of said plasticity food raw material from said inner 
nozzle is performed after predetermined time progress. After ending the extrusion 
from said inner nozzle, while making it terminate the extrusion from said outside 
nozzle after predetermined time progress, it is characterized by synchronizing the 
extrusion of said plasticity food raw material from said each multiplex nozzle, and 
performing it. 

[0006] According to this invention, after performing extrusion of the plasticity food 
raw material from an inner nozzle after predetermined time progress after starting the 
extrusion of the plasticity food raw material from an outside nozzle, and ending the 
extrusion from an inner nozzle, the food raw material extruded from the inner nozzle 
is thoroughly wrapped in with the food raw material extruded from the outside nozzle 
by making it terminate the extrusion from an outside nozzle after predetermined time 
progress. 

[0007] Moreover, food of a gestalt with which two or more food which has a pin 
center was connected can be manufactured by arranging the multiplex nozzle which 
consists of a nozzle in the above, and an outside nozzle to two or more juxtaposition 
to one mould, synchronizing the extrusion of the plasticity food raw material from 
each multiplex nozzle, and performing it. 

[0008] The cross section which this food has the appearance to which each food raw 
material extruded from the nozzle outside two or more multiplex nozzles was joined, 
and bit this The coat which consists of a food raw material extruded from the outside 
nozzle, and the pin center which consists of a food raw material extruded from the 
inner nozzle become what was rich in change also in taste by the difference between 
mouth feel, flavor, etc. in which nothing and each of these food raw materials have a 
pattern that appeared, respectively and it was more rich in change. 
[0009] In this invention, it is desirable that the viscosity in 40 degrees C of the 
plasticity food raw material extruded from said each nozzle is adjusted to the range of 
±15 poise to those average viscosity. Since the rate at which the plasticity food raw 
material extruded from each nozzle spreads within a mould becomes almost the same 
by this, it becomes possible to manufacture the food of the above gestalten efficiently. 
[0010] Moreover, it is desirable to make the height to the mould of the delivery of 
each of said multiplex nozzle into the almost same height, and to perform extrusion. 
The food raw materials from which it fixed-becomes easy toize the plane of 
composition of the food raw material extruded from the adjoining multiplex nozzle, 
and it differs by this can obtain the food joined in respect of being beautiful. 
[0011] Furthermore, it is desirable to make the rate of flow of said plasticity food raw 
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material of nozzles and inner nozzles almost the same outside said each multiplex 
nozzle. Since the food raw material extruded from each multiplex nozzle is joined 
with the same cross section by this, the food which has a more beautiful appearance 
and a cross-section pattern can be obtained. 

[0012] Furthermore, it is desirable that said plasticity food raw material is at least one 
chosen from chocolate, a cream, a jam, and a candy again. These food raw materials 
have the especially large advantage which it has the viscosity suitable for fabricating 
by the approach of this invention, a color etc. is changed by adjusting raw material 
combination, and it is easy to change an appearance, and applies the approach of this 
invention. 
[0013] 

[Embodiment of the Invention] In this invention, a plasticity food raw material is a 
food raw material which has a certain amount of viscosity, and chocolate, a candy, a 
caramel, ice cream, a jam, a cream, etc. are specifically desirable. As combination of 
the food raw material extruded from an inner nozzle and an outside nozzle, for 
example like white chocolate, bitter chocolate, and milk chocolate, although the 
combination presentation was changed, you may be combination, and it may be the 
food raw material of the same class, and you may be the combination of the food raw 
material of a different class like chocolate, a jam and chocolate, and a cream in this 
invention. 

[0014] Moreover, it is desirable that the viscosity in 40 degrees C of the plasticity 
food raw material extruded from each nozzle is adjusted to the range of ±15 poise to 
those average viscosity. It becomes easy to obtain the food which has a predetermined 
configuration and a pattern by setting the difference of the viscosity of each food raw 
material as the above-mentioned range. In addition, the viscosity in this invention 
means the viscosity measured on 40-degree C conditions using BL mold viscometer. 
[0015] In this invention, a multiplex nozzle consists of an inner nozzle and an outside 
nozzle which surrounds it, and means what has a fixed gap between an inner nozzle 
and an outside nozzle. Moreover, you may be the nozzle which there is inside still 
more nearly another inner nozzle of an inner nozzle, and makes three-fold or more 
structure. Although especially the magnitude of a multiplex nozzle etc. is not limited, 
that whose gap of 5- 10mm, an inner nozzle, and an outside nozzle the bore of 2-5mm 
and an outside nozzle is l-3mm for the bore of an inner nozzle is adopted preferably, 
for example. In addition, although it is desirable that it is in the same location as for 
the delivery of an inner nozzle, and the delivery of an outside nozzle, the 
configuration where either projected ahead may be made. 
[0016] Moreover, although especially the rate of flow of the food raw material 
extruded from the inner nozzle of a multiplex nozzle and an outside nozzle is not 
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limited, either, a second is usually desirable in about l-3ml /. Furthermore, as for the 
distance of the delivery of each nozzle, and the top face of the food raw material 
already deposited the bottom wall of a mould, or on it, i.e., the distance in which a 
food raw material falls, it is desirable to be maintained in the range of 3 -8mm. For this 
reason, it is desirable to adjust so that the height of a multiplex nozzle or a mould may 
be changed gradually and the distance of the delivery of each nozzle and the deposited 
top face of a food raw material may go into the above-mentioned range, being filled 
up with a food raw material. In addition, when the food raw material which will be 
breathed out from an inner nozzle if drop distance is shorter than the above may break 
through the food raw material breathed out from an outside nozzle, the food raw 
material of a pin center may be exposed and it is longer than the above, it deforms so 
that it may hang out within a mould, and there is a problem that it becomes difficult to 
wrap in the food raw material of a pin center thoroughly. 

[0017] Moreover, although the number of the above-mentioned multiplex nozzle used 
to one mould changes with the magnitude of the cavity of a mould, and product 
gestalten made into the object, it is 2-4 preferably 

[0018] One operation gestalt of the shaping approach of the plasticity food raw 
material of this invention is shown in drawing 1 -6. The perspective view showing the 
condition that drawing 1 has arranged the multiplex nozzle on a mould, the sectional 
view in which drawing 2 -5 show a forming cycle, and drawing 6 are the perspective 
views showing the condition of having cut the obtained product in medium. 
[0019] As shown in drawing 1 , with this operation gestalt, two multiplex nozzles 6 
and 7 are arranged in parallel and arranged on the mould 5 which makes a 
predetermined configuration. Relative displacement of the multiplex nozzles 6 and 7 
in the vertical direction is enabled to a mould 5, they move up with restoration of a 
plasticity food raw material, and it is made to always be kept constant at the drop 
distance mentioned above. 

[0020] The multiplex nozzle 6 consists of an inner nozzle 1 connected with a reservoir 
tank, a hopper, etc. of a plasticity food raw material through the pump, the weight or 
volumetric or counting feeder, etc., and an outside nozzle 2, and point la of the inner 
nozzle 1 is inserted inside point 2a of the outside nozzle 2, and is making the shape of 
a double cylinder in the part. In the part which makes the shape of this double 
cylinder, an annular gap is formed between the periphery of point 1 a of the inner 
nozzle 1, and the inner circumference of point 2a of the outside nozzle 2, the food raw 
material supplied through the outside nozzle 2 is breathed out through the above- 
mentioned gap, and the food raw material which passes along the inner nozzle 1 is 
breathed out from point la of the inner nozzle 1. 

[0021] Another multiplex nozzle 7 as well as [ completely ] the above consists of an 
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inner nozzle 3 and an outside nozzle 4, and point 3a of the inner nozzle 3 is inserted 
inside point 4a of the outside nozzle 4, and is making the shape of a double cylinder in 
the part. 

[0022] Then, a predetermined distance is kept from the bottom wall of a mould 5, the 
above-mentioned multiplex nozzles 6 and 7 are arranged up, the plasticity food raw 
material D will be supplied from the plasticity food raw material C and the outside 
nozzle 4 from the inner nozzle 3 of the plasticity food raw material A from the inner 
nozzle 1 of the multiplex nozzle 6, the plasticity food raw material B from the outside 
nozzle 2, and the multiplex nozzle 7, and food will be fabricated. 
[0023] If specified quantity restoration of the plasticity food raw materials B and D is 
first carried out through nozzles 2 and 4 into a mould 5, respectively outside the 
multiplex nozzles 6 and 7 as shown in drawing 2 , each plasticity food raw materials 
B and D will serve as a configuration which spread uniformly and was joined in the 
center section on the bottom wall of a mould 5. In addition, as mentioned above, the 
multiplex nozzles 6 and 7 are gradually moved up with restoration of a food raw 
material, and the drop distance of a food raw material is always kept constant. 
[0024] Then, as shown in drawing 3 , restoration of the plasticity food raw materials 
A and C is started through the inner nozzles 1 and 3 of the multiplex nozzles 6 and 7. 
It fills up with the plasticity food raw materials A and C so that it may be wrapped in 
the plasticity food raw materials B and D with which it has already filled up in the 
mould. 

[0025] In this way, as shown in drawing 4 , after advancing restoration to near the 
opening of a mould 5, restoration of the plasticity food raw materials A and C 
supplied from the inner nozzles 1 and 3 of the multiplex nozzles 6 and 7 is suspended, 
and specified quantity restoration only of the plasticity food raw materials B and D 
supplied from the outside nozzles 2 and 4 is carried out. 

[0026] While the plasticity food raw material A will be thoroughly wrapped in by the 
plasticity food raw material B and the plasticity food raw material C will be 
thoroughly wrapped in by the plasticity food raw material D as shown in drawing 5 if 
restoration of the plasticity food raw materials B and D finally supplied from the 
outside nozzles 2 and 4 is suspended, the plasticity food raw material B and D which 
make a coat will be in the condition of having been joined in the pars intermedia in a 
mould 5. And the mold goods 10 as accept the need, deaerate, cool and show the 
plasticity food raw material with which it filled up to drawing 6 hammer hardening 
and by DEMORUDO can be obtained. 

[0027] Since the food raw materials A and C appear further in those interior in a cross 
section when that appearance is carried out for 2 minutes and bites for the plasticity 
food raw materials B and D, these mold goods 10 make the appearance which was 
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rich in change. Moreover, by mouth feel of each food raw material A-D, and the 
difference in flavor, it becomes the product which was rich in change also in taste, and 
various food can be tasted with one product. 

[0028] In addition, plasticity food raw material A-D does not need to be the thing of 
the class from which all differ, for example, its C may be the same as B in D being the 
same as A. 

[0029] Other examples of the product obtained by the shaping approach of this 
invention are shown in drawing 7 . These mold goods 1 1 make three multiplex 
nozzles in drawing 1 arrange in parallel, and are arranged, and it is obtained by 
extruding a plasticity food raw material by the same approach as the above from each 
multiplex nozzle. 

[0030] That is, these mold goods 11 are making the gestalt to which the plasticity 
food raw materials B and D and F which make a coat were joined by standing in a 
row while the plasticity food raw material A is thoroughly wrapped in by the plasticity 
food raw material B, the plasticity food raw material C is thoroughly wrapped in by 
the plasticity food raw material D and the plasticity food raw material E is thoroughly 
wrapped in by the plasticity food raw material F. 

[0031] Other operation gestalt of the shaping approach of this invention are shown in 
drawing 8 . In addition, a same sign will be substantially given to the same part with 
drawing 1 -6, and the explanation will be omitted. 

[0032] With this operation gestalt, by interrupting restoration of the plasticity food 
raw materials A and C from the inner nozzles 1 and 3 of the multiplex nozzles 6 and 7 
on the way, the food raw materials A and C used as a pin center separate up and down 
in two lumps, and the point wrapped in by the food raw materials B and D of the 
outside nozzles 2 and 4 is different from the operation gestalt of drawing 1 -6. Thus, 
the product which was further rich in change can be obtained by interrupting 
restoration of the plasticity food raw materials A and C from the inner nozzles 1 and 3 
on the way. 

[0033] The operation gestalt of further others of the shaping approach of this 
invention is shown in drawing 9 . With this operation gestalt, the height of the pars 
basilaris ossis occipitalis of a mould 5 differs in medium, and pars-basilaris-ossis- 
occipitalis 5a of the part by the side of drawing Nakamigi is high the shape of a stage. 
One multiplex nozzle 6 is arranged on pars-basilaris-ossis-occipitalis 5b of the deeper 
one, and the multiplex nozzle 7 of another side is arranged on pars-basilaris-ossis- 
occipitalis 5a of the shallower one. 

[0034] And on the occasion of shaping, it is first filled up with the food raw materials 
A and B previously on pars-basilaris-ossis-occipitalis 5b of the deeper one from a 
nozzle 2 outside one multiplex nozzle 6 by extruding specified quantity extrusion, 
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after that, and the inner nozzle 1 to the plasticity food raw material A for the plasticity 
food raw material B. The inner nozzle 3 to the plasticity food raw material C is 
extruded for the plasticity food raw material D specified quantity extrusion and after 
that from a nozzle 4 outside the multiplex nozzle 7 of another side, making the 
extrusion of the above-mentioned multiplex nozzle 6 continue, when these food raw 
materials A and B become the same height as pars-basilaris-ossis-occipitalis 5a of the 
shallower one. 

[0035] In this way, if filled up with each food raw material to this side of opening of a 
mould 5, after ending restoration of the plasticity food raw materials A and C from the 
inner nozzles 1 and 3 and carrying out specified quantity restoration of the plasticity 
food raw materials B and D from the outside nozzles 2 and 4 after that, restoration of 
a food raw material is ended. 

[0036] Consequently, while the plasticity food raw material A is thoroughly wrapped 
in by the plasticity food raw material B and the plasticity food raw material C is 
thoroughly wrapped in by the plasticity food raw material D, the product which makes 
the configuration where the height of the part which the plasticity food raw material B 
and D which make a coat are joined in the pars intermedia in a mould 5, and consists 
of plasticity food raw materials C and D is lower than the height of the part which 
consists of plasticity food raw materials A and B can be obtained. 
[0037] This invention does not need to perform extrusion of the plasticity food raw 
material from each multiplex nozzle including the above shaping modes by making it 
synchronize from the beginning which is a forming cycle that what is necessary is just 
to carry out by making it synchronize in one time at least to the last of a forming 
cycle. 
[0038] 

[Example] Hereafter, an example is given and it explains in more detail. In addition, 
the following examples are performed using two multiplex nozzles 6 and 7 shown in 
drawing 1 -5. The plasticity food raw material extruded from the inner nozzle 1 of the 
multiplex nozzle 6 is set to A, the plasticity food raw material extruded from the 
outside nozzle 2 is set to B, the plasticity food raw material extruded from the inner 
nozzle 3 of the multiplex nozzle 7 is set to C, and the plasticity food raw material 
extruded from the outside nozzle 4 is set to D. In addition, the viscosity of each food 
raw material is measured on the conditions mentioned above in 40 degrees C. The 
extrusion rate of the food raw materials B and D from the outside nozzles 2 and 4 
carried out the extrusion rate of the food raw materials A and B from 2ml /and the 
inner nozzles 1 and 3 in 1.5ml/second a second. 

[0039] Moreover, using a thing with a bore [ of 3mm ], and an outer diameter of 5mm 
as inner nozzles 1 and 3, the thing with a bore of 6mm was used as outside nozzles 2 
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and 4, and the thing with a 18mm[ 35mm by ] x depth of 12mm was used as a mould 

5. And the multiplex nozzles 6 and 7 are the locations of the core of a mould 5 to the 

equal distance, and by installing in height of 6mm from the base of a mould, and 

raising the multiplex nozzles 6 and 7 gradually with restoration of a food raw material, 

they were adjusted so that the clearance between the top faces of a plasticity food raw 

material and nozzles with which it filled up might always be set to about 6mm. 

[0040] Chocolate mold goods were obtained by the approach shown in drawing 1 -6 

using the following as example 1 plasticity food raw material A-D. 

Food raw material A: No-temper milk chocolate (viscosity of 130poise) 

Food raw material B: White chocolate (viscosity of 145poise) 

Food raw material C: No-temper bitter chocolate (viscosity of 120poise) 

Food raw material D: Milk chocolate (viscosity of 1 ISpoise) 

[0041] In this way, the obtained mold goods were what an appearance consists of 

white chocolate and milk chocolate, and makes the gestalt which was rich in change 

to which no temper milk chocolate appears in white chocolate, and no temper bitter 

chocolate appears in milk chocolate in the bit cross section. Moreover, it was rich in 

change also in respect of mouth feel and flavor with the difference in each food raw 

material. 

[0042] Chocolate mold goods were obtained by the approach shown in drawing 1 -6 

using the following as example 2 plasticity food raw material A-D. 

Food raw material A: Strawberry source (viscosity of 1 ISpoise) 

Food raw material B: White chocolate (viscosity of 90poise) 

Food raw material C: White cream (viscosity of 96poise) 

Food raw material D: Milk chocolate (viscosity of 87poise) 

[0043] In this way, the obtained mold goods were what an appearance consists of 

white chocolate and milk chocolate, and makes the gestalt which was rich in change 

to which the strawberry source appears in white chocolate, and the White cream 

appears in milk chocolate in the bit cross section. Moreover, it was rich in change also 

in respect of mouth feel and flavor with the difference in each food raw material. 

[0044] Chocolate mold goods were obtained by the approach shown in drawing 1 -6 

using the following as example 3 plasticity food raw material A-D. 

Food raw material A: White cream (viscosity of 63poise) 

Food raw material B: Bitter chocolate (viscosity of 87poise) 

Food raw material C: Praline cream (viscosity of 60poise) 

Food raw material D: Milk chocolate (viscosity of 80poise) 

[0045] In this way, the obtained mold goods were what an appearance consists of 

bitter chocolate and milk chocolate, and makes the gestalt which was rich in change to 

which the White cream appears in bitter chocolate, and a praline cream appears in 
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milk chocolate in the bit cross section. Moreover, it was rich in change also in respect 
of mouth feel and flavor with the difference in each food raw material. 
[Brief Description of the Drawings] 

[Drawing 1] It is the perspective view of the shaping equipment used with 1 operation 
gestalt of the shaping approach of the plasticity food raw material by this invention. 
[Drawing 2] It is the sectional view showing the first phase in this shaping approach. 
[Drawing 3] It is the sectional view showing the next phase in this shaping approach. 
[Drawing 4] It is the sectional view in this shaping approach showing the next phase 
further. 

[Drawing 5] It is the sectional view showing the culmination in this shaping approach. 
[Drawing 6] It is the perspective view showing the condition of having cut in medium 
the product obtained by this shaping approach. 

[Drawing 7] It is the perspective view showing the condition of having cut in medium 
the product obtained in the shaping approach of the plasticity food raw material by 
this invention, using a multiplex nozzle 3 sets. 

[Drawing 8] It is the sectional view showing other operation gestalten of the shaping 
approach of the plasticity food raw material by this invention. 

[Drawing 9] It is the sectional view showing the operation gestalt of further others of 
the shaping approach of the plasticity food raw material by this invention. 
[Description of Notations] 

1 Three Inside nozzle 

2 Four Outside nozzle 

5 Mould 

6 Seven Multiplex nozzle 

A-F Plasticity food raw material 
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